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Food Safety in
Catering

What Does it Cost?

The cost is £25 per person for the
course, which includes the course ma-
terials and examination.

Where is the course held?

If there is a group of 12 people then the
tutor will travel to a suitable destination
where the course can be delivered. A
contribution towards the tutor’s travel-
ling expenses is appreciated. Individu-
als can join courses that have been ar-
ranged by the tutor with other groups.

Further details can be obtained from
kay.macpherson@soapboxtrust.com
and www.soapboxtrust.com

SoapBox is a member of the UK Evangelical Alliance
and Global Connections.

SoapBox is recognised by Global Connections as operating under the Code
of Best Practice in Short-Term Mission 2007, 2008, 2009 and 2010
Soapbox Communications Trust (A Charity)
is registered in England as a company limited by guarantee.
Registered number 4233277
Registered Office: Horsley, 109 Reculver Road Herne Bay Kent
CT6 6PB. Registered Charity No: 1088937




SoapBox Communications
Trust is a registered centre for
the delivery of this Level 2
course through the Chartered
Institute of Environmental
Health and has a tutor who is
available to deliver these
qualifications.

The course involves the following
sections

¥ Legislation

¥ Food safety hazards
¥ Temperature control
¥

Refrigeration, chilling and cold
holding

SoapBox Food Safety in Catering Course

Level 2 Course in Food Safety

Food Safety in Catering has replaced
the Foundation Certificate in Food Hy-
giene and is required to be held by all
those who are involved in the prepara-
tion, serving and selling of food in both
paid and voluntary capacities. This is
also relevant for those who take young

people on residential weekends includ-
ing camping holidays.

Who Needs This QCA approved
qualification?

All those employed in the food trade
are required to hold this qualification
which it is recommended should be re-
newed every three years. Many youth
and church organisations need to en-
sure that those working for them have
a valid certificate.

How long does the course take?

A power point presentation together
with interactive group working contrib-
ute to the theoretical part of the course,
which lasts for 6 hours and ends with
the multiple choice question paper.

¥ Cooking, hot holding and re-
heating

Food handling
Principles of safe food storage
Cleaning
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Food premises and equipment




